
Gentle simmering and heating

The Thermomat®

[ Universal cooking
and heating units ]
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To meet your requirements:

A Thermomat® with doors or drawers?

If you are transporting food outdoors, e.g. for a party service, you should opt for the Thermomat® with doors. Advantage: Transport-

safe door catch. If you want to serve meals straight from the Thermomat®, opt for the drawer version. Advantage: Quickly opened,

quickly closed. Choose the unit you require and profit from its specific benefits.
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[ Introduction ]
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With a Thermomat® from Rieber, you can keep food warm, let it simmer, cook it at a low

temperature or cook it to perfection. For example a roast joint or two legs of lamb, which you

fry until crisp in a very hot frying pan and then finish cooking in the Thermomat® at low tempera-

tures. This keeps the meat succulent and tender without it becoming dry. Or side dishes which

you can also cook to perfection and keep warm until it is time to serve the food. The tempera-

ture remains at exactly the set temperature, guaranteeing the desired quality. Even when the

door is frequently opened, this will not affect the temperature as very fine heating wires distrib-

uted within the unit, and above all the “forward-thinking” control system, correct the temperature

fluctuations very quickly. The Thermomat® can be used for working temperatures of between

+30 °C and +140 °C.

The intelligent convection heating system

ensures an even temperature inside

the chamber even without circulating air.

The electronic control system ensures exact

compliance with the core temperature via

the core temperature sensor (in mode 9).

Thermostat regulation for 3 programs:

1 = Indefinite heating/

low-temperature simmering

2 = Time-controlled heating/

low temperature simmering

3 = Core temperature sensor-controlled

heating/low-temperature simmering

Just-in-time simmering and heating

for more succulent and juicy meat














